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Institutional  Feedinq  Manaqers 


«^;r^  Stewards-Chefs-Cooks 


ATTiMTIOH    Pl£AS£  f 


May  8,  ;9A4 


PATIOIJING  HOLIDAY  I 


A  chance  to  call  a  Holiday  —  CPA's  release  from  rationing 
of  some  Meats  on  tlie  market  v^ill  pive  you  a  bre?.th.lng  spell  on 
the  point  situation.    Pi'esent  point  allot;nents  will  be  cut  in 
half  and  you  rjill,  undoubtedly^  be  notified  very  soon  concerning 
your  allotment  by  your  local  OPA  Board. 


The  American  Farmer  has  done  a  lyvonderful  job  of  producing. 
Because  of  the  reraarl cable  ,]ob  done  on  hog  production ^  there  has 
been  a  temoorary  removal  of  Pork  from,  the  i^ation  list*  Let's 
give  a  hand  to  the  farmers  and  livestock  men  of  il^ierica.  Through 
their  efforts  and  viork,  they  have  made  possible  in  the  last  few 
weeks  the  removal  from,  rationing  of  all  meats  (except  Beef  Steaks 
and  Roasts),  all  Frorren  Fruits  and  Vegetables,  all  Dried  Fruits, 
many  important  Canned  Vegetables,  Lard,  Shortening,  and  Salad  and 
Cooking  Oils,  and  point  suspension  of  many  other  item.s. 


5^gs  are  still  in  abundance  —  and  storage  space  continues 
critical.    Feature  Egg  dishes  -  the  good  old  American  custom  of 
Ham  'n  Eggs  or  Sausage  and  Scrambled  Eggs.    This  way  you  can 
increase  the  'veekly  usage,  help  the  farmers,  transportation  and 
storage  facilities. 


The  same  thing  is  true  of  Potatoes,  Carrots,  Beets,  Lettuce 
and  Spinach.    Good  m.enu-planning  and  including  these  foods  in 
meals  served  rdll  help  aistribute  the  plentiful  supplies  and  keep 
production  rolling. 
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